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SIGNATURE DISH OF THE MONTH
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(U.P. From $22 / Small)

DINE, EARN & BE REWARDED

BE A JUMBO REWARDS MEMBER TODAY! >



https://www.jumbogroup.sg/en/jumbo-rewards
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Trio Seafood Treasures in Superior Stock

01 EE;‘% ...................................... $38

Trio Seafood Treasures 54/ .
g . Per Portion
in Superior Stock

BABEEMFEFRIRRMA, MM,
MERMBFESFZiTEEME, BRM
%Eﬁ*nﬁﬂiﬁﬁ. 3k B KR SRR %]
M.

Made by simmering flower crabs in spices to
bring out the amazing umami flavour, our
superior stock is served with Korean clam,
shrimp and dory fish.

@ PR R — $28

Live Korean Clam
Stir Fried 'Kum Hiong' Style

KHEERZRMOME, SUREEH X
HEIKAEER,. ERITHBNELR
X FEMNERAZFEKSRE.

Our specially concocted - uniquely
Southeast Asian - ‘Kum Hiong’ sauce is
pleasantly spicy and sweet, tinged with the
rich flavour of dried shrimps.

Per Portion

% Chinese Tea: $1.50 % AJper person | 7E% Nuts: $1.20 ®#/per plate | FENRSBAENHRRNE, MEHTHERRE / RiLE, HWEDENMOMER. Chinese Tea and Nuts

02 H &M

Live Korean Clam Stir Fried 'Kum Hiong' Style

s
B W

03 F/RIZEH
Cod Fish Wok Fried with Chef’s Special Sauce

OER T30 1 $36
Cod Fish Wok Fried with 54/
Chef’s Special Sauce ECEROEEG]
EESENEEREEHNEST

BeagEH SEFREKKE NEHAR
BE)

This delicious creation of golden cod
fish ingots is glazed with a pigquant
sauce made from a blend of exotic
Southeast Asian spices, crusty on the
outside, whilst moist and tender within.

Crispy Fried Frog Leg with
Sliced Ginger

SPAEAIIMRIKEETS, AR HRAEK
MEHEE, FTHREAERMAEER,
FEED.

Crispy on the outside and tender on the
inside, our fried frog legs are scented gently
with ginger, Chinese cooking wine, and
garnished with crispy deep fried ginger slices.

are chargeable, please let our staff know if you would prefer not to have onefboth served to you. | R R{#t8EER. Photos are for illustration purposes only.
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— CHEF RECOMMENDATION —

05 HERBBEES oo $58 08 EHIBEHEE $24

Chilled Sliced Abalone i Pork Ribs Glazed with S
with Chef's Special Sauce Tangerine Honey

RM=Lif & S WRK T =AM E, HitEEMY, ERABEER. B8itS
BMAFERLIERE, HERKER RERX. HBL5HEES . B

. RERREERE R, HRBEHEAGEEIANST—EES.
Australian 3-Head abalone fully flavoured Specially marinated pork ribs steamed,

in superior stock, combined with deep fried and coated with a divinely
cucumber, pineapple and our special mildly citrusy sauce.

spicy plum sauce.

06 nﬁﬂﬁm%% ............................ $28 09 :FW\EEE%E .................. szz
Live Korean Clam Braised ﬁﬁirﬁon Chinese Spinach Braised s
with ‘Bee Hoon' in Aromatic Broth with Conpoy and Century Egg
HkEFESKY, DHMESELERZ BAEFHNEZ SFEZBE8, &%

Fl, MIFHRENGFSE. BEAEH XEE. FAMEE. E@EHHOBAET
BAERR, OKEMEER. Né, _jgﬁ REMEXY, RLBE
‘Bee Hoon' and Korean clams braised in REBRIE .

a rich aromatic flower crab broth, Slow boiled for hours, the rich superior stock
sprinkled with crispy golden pork lard is poured over Japanese conpoy, century
and fried scallions. eggs, salted eggs and Chinese spinach.

o7 SFHEESATRY/AEE $22 10 S/ FRHEAET $8
Fried 'Hor Fun'/Crispy Noodles hs Mao Shan Wang Durian Pudding S/
with Seafood NEHHET, MOEBASRE, RE
TRBARESTRE, MERRES. BEMITUK, WG TR TR
ARHRTRESE REEEEH RiREHP, HLLHDE, BTR
M. AEERNEE. HORH B L SRR !

Stir fried to a moist and lightly charred This tropical dessert will hit the sweet spot
perfection with ‘wok hei’, our seafood for you with its generous serving F'f
‘Hor Fun’ is simmered with our full-bodied premium Mao ?han Wang durian purée
superior stock. Comes with a choice of crispy layered with a milky aroma.
noodles or add an egg for a silky finish.
RSB 5iHMB 51t Prices are subject to service charge and prevailing GST. | #EfIM®¥ S HREME (BEXEFBMT) 440, BE, &, W%, BR, %, MEMXKE. DRE JSJE

BEMER, E5RNMNMESRER. Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please

speak to our service staff if you have any concerns.
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SINGAPORE
CHILLI CRAB

TO THE WORLD

_SINGAPORE |

BN R T PISE our NeTwork oF ourLers

SRR FNGAFORY

East Coast Seafood Centre Riverside Point
REEGEDD RSy
Block 1206 East Coast Parkway, #01-07/08, 30 Mercharit Road, #01-01/02,
East Coast Seafaod Centre, Singapore 449883 Riverside Point, Singapare 058282
Tel: +65 6447 3435 |Whatapp: +65 98194974 Tel: +65 6532 3435 | Whatsapp: +65 9819 5456

Dempsey Hill 1ON Orchard
BEE ¥ - 8T
glock 11 Dempsey Road, #01-16, 2 Orchard Tum, #04-0AV10,
Dempsey Hill, Singapore 243673 1ON Orchard, Singapore 238801
Tok +65 6470 3435 | Whatsanp: +65 098106021  Tel: 465 6737 3435 | Whatsapp: +55 9819 6134
Jewel Changi Airport The Riverwalk
EWEE

78 Airport Boulewand, #03- 20272037204,
Jewe| Changi Alrport, Singapare 819666

b L
20 Upper Circular Rd, WB1-48,
The Riverwalk, Singapore 058416

Tek +65 6388 3435 | Whatsapp: +65 98196175 Tel: +65 6534 3435 | Whatsapp: +659739 4619

it TAIPEI /R SEOUL
Shin Kong Mitsuknshi Taipei Xinyi Place AB IFC Mall
EE e R ) L3 FFC Mall, 10 Gukjegeumyung-ro,
3F, New 12, Senggao Rd, Xy District, Yeangdeungpa-gu,
Taipei City, Taiwan 110 Segul, South Egrea

Tel: +886 2 2720 7333

Tei: +82 02 6137 5510

& il PHNOM PENH il A1 HA NOI
Chip Mong Mega Mail 271 NGOC KHANH
13510 227, 15 Wgoe Khanh, Ba Dinh District,
Yolhapol Khermarak Phoumin Bid (271), Hariod, Viemam

Sangkat Bosung Tumpon, Ehan Meanchay,
Phnom Penh, Cambodia
Ted: +B55 8731 3435

Tal: +84 93 790 48 Bb

WL HO CHI MINH

DONG KHOI NGUYEN DINH CHIEU
2-4-6 Dong Kho, Disirict 1, 172 Mguyen Dinh Chieu, Districe 3,
Ho Chi Mirh City, Yiemam Huo Chi Minh City, Vietnam
Tel: +84 78 36873 9796 Tel; +84 896 889 778
TRAN HUNG DAD
€A Tean Hung Dao, Distriet 1,
Ho Chi Minh City, Vietnam

Tel: +84 93 707 78 33

L% SHANGHA

iapm Mall ifc Mall
Eh8 iapm T 1% EREE L E i
999 Huashal Middle Road, 8 Century Avenue He,
iapm L5-502, ¥u Hul District, 13-10 Pudong New District,
Shanghai 200030, China Shanghai 200000, Ching

Tel: +86 21 b466 3435 Ted: +BE 71.6895 3077

LAwenue Mall
EELE
9 Xian Xz Road, Livenus Mall
LG1-0G101, Changning District,
Shanghai 200051, China
Tel: +86 21 6218 3035

JE % BELING
Beijing SKP Mall Universal CityWalk Befjing
4= SKP Bk EHERER R
87 lian Guo Road, Befjing SKP No. 1, Universe] Boulevard,
L6-DE005, Chamang District, Temgzhou District,
Beiging 100025, China Beijing 101121, China
Teel: +B6 10 6501 2435 Tel: +B6 10 5096 0926
B FuzHOU B[] XIAMEN
Reng Qiao The Bund JFC
B R LFC & dals
136 Lizoyuan Road, Bnshan Street, 58B Hall JFC,
Rong Giao Bund One, Tower 0, L2-28/29, 1703 Huandao East Road,
Disteict, Fuzhow, China Siming Discurict, Xiamen, China
Tel: +B5 591 8786 3435 Tel: +B6 5532 550 3435
& 7% BANGKOK
ICONSIAM SIAM PARAGON
295 Charoen Nakbon 5 Alley, Khiong Ton Sai, 991 Rama | Rd, Kiwaeng Pathum Wan,
Khiang San, Bangkok 10600, Thailand Khet Pathum Wan, Then Maha Nakhon
Tel: +662 118 6290 1/ +669 9110 5883 10330, Thaiarsd

Tel: +662 162 05201 +668 7785 7997
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BRINGING

SINGAPORE

CHILLI CRAB

TO THE WORLD
NN B T PIZE our Network oF ourLers

_SINGAPORE |

S SNoARORE

L SHANOHA

East Coast Seafood Centre Riverside Point iapm Mall ifc Mall
ity B AR TP ; B8 japm BiH LHEEETLHF
Block 1206 East Coast Parkway, #01-07404, 30 Merchant Road, #01-01/02, 999 Huaiha! Middle Rownd, 3 Century Avenue e,
Earst Coast Seafood Centre, Singapore 445883 Riverside Point, Singapare 058287 tapm L5-302, Xu Hul District, L3-10 Pudong New District,
Tel: +65 6442 3435 | Whatapp: +65 9819490 Tel; +65 6532 3435 | Whatsapp: +65 9819 5456 Shanghal 200030, China Shanghai 300000, China

Tel: =86 21 b465 3435

Dempsey Hill 10N Orchard
BERE BE - OF L' Avenue Mall
Block 11 Dempsey Road, #01-16, 2 Orchard Tum, #04-09/10, 5 Bl
Hill, Singapore 245673 10N Qrchard, Singapare 238801 94 Xian Xz Roed, Lavenus Mall
Tek: +65 6479 3435 | Whalsapp: +65 98196021  Tel: 65 6737 3435 [Whatsapp: +65 98196134 LG1-1G101, Changning District,
Shanghal 200051, China
Jewel Changi Airport The Riverwalk Tel: +85 21 6218 3035
EREE

78 Airport Boulevard, 103-2027203/204,
Jewwe| Changi Alrpart, Singapare 819666

R
20 Upper Circulas Fd, WB1-48,
The Riverwalk, Singapore 038416

Tek +65 6328 3435 | Whatsapp: +6598196175  Tel: +65 6534 3435 | Whatsapp: +65 9739 4619

Tel: +B6 21 6895 3877

&1k TAIPEI T /R SEOUL JE 3 BEUING
Shin Kong Mitsukoshi Taipei Xinygi Flace A8 IFC Mall Beijing SKP Mall Universal CityWalk Beijing
CEER FoE R bE L3 IFC Mall, 10 Gukjegeumyung-ro, L5 SKP BiH LR ER
3F, No. 12, Songgao Rd, Xinyi Districi, Yeangdeimgpa-gu, 87 lian Gun Road, Bejing SKP Ma. 1, Universa Boulevard,
Taipei City, Tahwan 110 Seoul, South Eonea L6-DED0S, Chaoyang District, Tongehou District,

Tel: +886 2 2720 7333

Tel: <82 02 6137 5510

Beigng 100025, China
Tel: +B6 10 6501 3435

Beijing 101121, China
Tel: +86 10 5096 0926

&l PHNOM PENH i 4 HA NOI BiM FuzHOU E[] XIAMEN
Chip Mu;lgEMezgﬁHaﬂ amn NGOC KHANH Rong Qiao The Bund IFC
B 75 Ngot Khanh, Ba Dinf District, B 5 ®iJFC & i
¥oithapol Kherarak Phoumin @hd (271), Haried, Vietnam 136 Lizoyuan Road, Knshan Smeet, S£8 Hall ﬁqu
Sangkat Eoeung Tumpan, Khan Meanchay, Tel: +84 33 790 48 B6 Rang Qiao Bund One, Tower D, L2-28/25, 1703 Huandao East Road,

Phgm Penh, Cambodia
Tel: +B55 8731 3435

District, Fuzhou, €hina
Tel: 485 591 8786 3435

Siming Disctrict, Xiamen, China
Tel: +86 532 550 3435

W& W] HO CHI MINH &4 BANGKOK
DONG KHOI NGUYEN DINH CHIEU ICONSLAM SIAM PARAGON
2-4-6 Dong Khol, District 1, 172 Nguyen Dinh Chiew, District 3, 299 Charotn Kakhor 5 Aley, Khiong Ton Sai, 991 Rarna | Rd, Kiwaeng Pathum Wan,
Hio Chi Minh City, Vietnam Ho Chi Minh City, Vietnam Khiong San, Bangkak 10600, Thailand ¥het Pathum Wan, Krung Thep Maha Nakhan
Tel: +84 28 3833 9796 Tel; +84 896 BED 773 Tel: +662 113 6250 1 / +669 9110 5883 10320, Thai'ard
Tel: 4662 162 0520/ +668 7785 1997
TRAN HUNG DAD
&4 Tran Hung Do, District 1,
Ho Chi Mink City, Vietnam

ol +84 93 707 78 33

%%% AWARDS & CERTIFICATIONS
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CRNEIVBEET RUEIR

THE BIRTH OF SINGAPORE-STYLE SEAFOOD

MRS " 2R, DUEA, SEA, IEAZXRBZRFHEAIE,
HOERFE OENMAMRIE®. SaMEHFNHRARE, mEHBR
AN, MR TSI, STARFMmERR. T RNELEHEN
7, EERNEHHE.

“FINEEUEE” NRARR, MEERRELFER, ELMRIBREN
wH, BHSESAEER, WREEARMZEX, FETIRRHORK.
EAFMMBESETUNEG R, RERMBEELHATHP—ELR
#£5. BERBZORRMEER, APEXMATENER, BXRRAE
AAREREVEER, TEARM, BEW, BF, ARREF, BEALEA
FLBANERT, THEARRKEORSHINEFRE. LULITIEH
MAERER, RPHERE, REELOER, AMEKEMIX,
B, BEF, BaRR—EE “FnEee" M.

IR AFRREEZEIIESN, ERTREUHFEFEXRARNKE, i
TS EERMNEEGE. RNFERUEETHARER, HEWH
FREAS—OPEZBARANERD XK.

Singapore, the ‘Lion City’, is made up chiefly of three races — the Chinese,
Malay and Indian along with other races including Caucasian and Eurasian.
Set against the backdrop of this multicultural background, JUMBO Seafood
prides itself on bringing diners the very best of Singapore-style seafood
cuisine. An island nation with a rich, melting pot of ethnicities and races;
each diverse culture brings its own traditional flavours that have come
together to form a uniquely Singaporean taste.

This taste — the very highlight of Singapore-style seafood — finds its origins
in the unique sauces that result from the mingling of different Southeast
Asian spices. Our Award-Winning Chilli Crab recipe, for example, boasts a
combination of Malay and Indian essential spices (such as chillies,
turmeric, lemongrass and candlenuts), Chinese fermented bean paste and
the tomato sauce highly favoured by Westerners. A myriad of ingredients
come together in this recipe, straddling different races, cultures and
continents to gel into a unique flavour, lending the sauce a spiciness tinged
with a sweet sourness that enfolds a subtle eggy fragrance. It is truly an
iconic dish of Singapore.

Singapore-style seafood marries the rich flavours of carefully spice-
concocted sauces with fresh seafood to achieve scrumptious perfection.
At JUMBO Seafood, we promise a mouthful of surprises with every bite —

each a distinctive flavour you are sure to remember for a very long time.

JSJE Al
1272022



BESHINE
THE JUMBO SEAFOOD STORY

BIAT1987 ML ERE, ELERREABRWTNRE, hE—IHHIE.
SMEFRSESHRON—EER (NSHhERNANIMWEIE) , LUREESEK
ASEERR, NEABEETHNESE, RSIxNSENES, ESTWES
BEEEMEE, LU E 2.

R T HROBIER B NFZ RIS, TANER, RESIDIFRkFIRerE
HRfF, BESSERMREOEHREIFAFHTENTEERS.

ERSHSFRNLERS RS 5 EEREER.

EEERSOE O TMALH, #H T —RIEZHTNERETERE, Fib
RENERPEFNZEMHANK. REFRNOSRRBEEE, AN
SEEN, EREH, R X 0. EMEEENF.

JUMBO Group of Restaurants’ most prominent brand had humble beginnings
in 1987, with JUMBO Seafood operating from a single outlet (now our flagship
restaurant) in East Coast Seafood Centre. The restaurant soon gained a loyal
following, garnering a reputation for serving only the freshest seafood cooked
to perfection, with iconic dishes such as the Singapore Chilli Crab and Black
Pepper Crab capturing the hearts of local and overseas gastronomes. As its
reputation grew, so did the number of outlets.

In addition to serving our Award-Winning Chilli Crab, Signature Black Pepper
Crab, Golden Salted Egg Prawns and Crispy Fried Baby Squid, the chain of
restaurants offers other innovative and distinctive menu items, including other
seasonal dishes.

JUMBO Seafood has garnered many prestigious culinary and service accolades
over the years. These include Singapore Tatler’s Best of Singapore, Excellent
Service Award, TripAdvisor Certificate of Excellence and the Ctrip Food Award
[Singapore Choice: JUMBO Seafood (Dempsey Hill)], just to name a few.

As a result of our research, development and continuous innovation, JUMBO
Seafood introduced the JUMBO Chilli Crab Paste, JUMBO Black Pepper Crab
Spice, JUMBO Cereal Premix and JUMBO X.0. and Sambal sauces in the form
of retail packs, allowing customers to recreate the signature flavours of
JUMBO in the comfort of their own home.



Beverages
&% / Each

O z=EsF $6.80

Siam Coconut

&4 1 Per Glass

g8 $5.80

Watermelon

e $5.80

Orange

BT $5.80

Calamansi

FEm $5.80

Aloe Vera
With Lime

EARZMT

Italian Soda

4 I Per Glass
=R $5.80
Mango
O #H $5.80
Lychee

WH 1 KK

Still/Sparkling Water

43 / Per Bottle
TR F 4% 7k 50cl $3.00
JUMBO Mineral Water 50c|
KSR R K 50c $5.80
Acqua Panna 50c|
ZIEE 50cl $5.80

San Pellegrino 50c|

m Mutrl-Girade bs based
JSJE 1 L. LD mhhu.;lmwh
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Homemade Drinks

2 B/

Per Glass Per Jug

&) BKK $3.80  $15.00
Barley

BUR $3.80  $15.00

Luo Han Guo

%K soft Drinks

T/ HF
Per Can / Per Glass
O TOEK $3.80
Coke
CRIGEN A L TASTE | I'.IL ] | EE 535':}
y bl Sprite
O x#AFK $3.80
Coke Zero
VIS $3.80
Tonic Water
DSl &3 $3.80
Ice Lemon Tea
"lﬁiﬁ Beer
/IR g%/
Per Glass Per Jug
\ R R $10.80 $42.00
£ / Tiger Beer
= & / Per Can
A | ak ’ EhHEE $11.80
e | L Heineken
7
Eéineker- J RN ﬁ?j TREE $12.80
nw . GGINNESS : Guinness Stout
‘ '.-'er r_|‘.!|$': i ik J ' Ejﬁ I" PEI' BD“IE
. vy ett i
HMEW $11.80

ml. . — Corona

ISJE



SINGAPORE AW,

FEGHEETEENERERAEN—ERE.
RERBHERNESRTI987F, #HEETESR
HENRA L. RER CEFMEEESE, FMA
BHI0MNFEREEFMSAANEREES, X

EWATHRARKREENARTIERHNER
METERLLHER GRAEBRSANERL

AR, MERBEARHNSE.

HEBSHEENT. Prices are subject to senice charge and provaling GST. | BNRSTETTRERE (RXESERT) &4,
EEAtE, MSNNSESEHNERR. Our ford may contaln or come Into contact with (but not imited to) milk, eggs, fsh, shellfish, tree meds, peanuts, wheat and soybeans. Please speak
to our ssrvics ataff i you have amy concams.

}nwt

E L i

Live crabs drenched in a mouth-watering sauce
expertly fused by our chefs with a myriad of over
10 different Southeast Asian spices, this flavourful
blend of spiciness tinged with a sweet sourness
enfolds a subtle eggy fragrance that brings out the
freshness of crab. Featuring ingredients that
straddle different races and cultures, this is one
dish that epitomises the multi-faceted culinary
culture that is uniquely Singapore.

BE, &, @8 B8 EE, hENEE. DSEN
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A selection of our best-selling, unique culinary creations which are must-haves
o complete your gastronomic experience at JUMBO Seafood

SINGAPORE SIGNATURE
BLACK PEPPER CRAB

EEEEAALLZE HESRkERA
RAMLAIHES, BELERFRAND
MURREEENESN, HTERESNS
AR FERE. AHERFFNEHS
B MEERRENRBE0 "BiE" |, TR
e S RREFAME .

Cooked in an ingenious marinade
concocted by stir-frying sweet butter with an
ambrosial premium pepper mixture that has
been specially selected and roasted, the
fragrantly piquant black and white pepper
bring out the freshness of the crab to delight
any spice lover.

EHE Chinsse Tea! $1.50 8 A pef pesson | 3£ Huts: 51.20 Sillper plate | PERFELADETSSERDH, oRETEEELD / 9RF, HRMBOCMAS. Chinsss Tea and Nuts
wre chargsable, ploass lot our wtafl know If you would prefor rot to have cnaboth served to you. | BH RESSEN . Pholos are for lustaSan purposes ooly
B AR S Digh



CAFRR

BEEF FILLET WITH

BLACK PEPPER SAUCE
SRR, MCUREITEE, =i
HEEEREAEVENNE, EHET
FRHOMB.

The fillet is mixed with ground black pepper
and seasoning, then sauléed fo ignite a smoky
fragrance with slight feriness and subtle
SWeainess.

- s

$16 w8 / per piece

7)ot &Ry A

LIVE BOSTON LOBSTER BRAISED WITH

SUPERIOR BROTH

REFORGNS, HE—E%T kA R R AW
RRE. EALNER, A, BEEERERELOLE
AEEFROEECTROR T RERHE, HHHERE

Af0E R

A deceptively simple dish that truly exhibits the natural nectar of
frash, live seafood; Boston lobster is carefully braised in superior
stock, the sweet broth itsalfl brewed for at least & hours with a variety

HOMFH

BABY LAMB RACK GRILLED
WITH PEPPER AND HONEY SAUCE

IS O A R P HERT RO 1 B e
ADEME, AW, CRAERN, <
ABEFE AR,

Marinated in a8 honey and black pepper blend,

the lamb Is seared on the oulside but tender on
tha insida.

ik

s

$18 w4 / per pince

of rich ingredients including premium pork, Yunnan ham and pig skin.

$69 %7 / pach (89 / approx. S00g)

REANG DAL

LIVE RED TILAPIA DEEP FRIED
WITH NONYA SAUCE

NENGEEFTESRHESS, BT
HATM—EAES. FEnERdnA
Mg, itRRilFEAEHE, RMEATR.

The Nonya inspired sauce takes centre
stage with this dish of deep-fried Tilapia.
Raw sugar and milk balances the mild
spiciness with some sweet and tangy that is &

instantly refreshing.

i

i
-

i
-r

$48 w5 / eoch (1 / approx. 800g)

E#BSHEENT. Prices are subject to senvice charge and provaling GST. | BfARSTETARERE (AXEFERT) 6, BE, &, A8, 28 5%, fE0LH. oREN
R, INSENSESHERR. Our food may contain or come Into contect with {but not limited to) milk, eggs, fish, shelifish, tree nuts, peanuts, wheat and soybeans. Please speak

to our servics staff f you have any concems.

SCALLOPS WRAPPED IN YAM RING

FaR, QERFENBRCHEEAN
e, SRERSEHEN "IHF" &
—Rl.L#&.

Frash, juicy whole scallops embedded in soft,
fiavourful yam paste, deep fried and served
with traditional sweet ‘Ngoh Hiang' sauce.

£22 s 5man

JSJE Al
10,2023



DHANE

SEAFOOD BACON ROLL TOSSED
WITH SALAD CREAM

HARERHNEFHAREBERVOSRIDSERENS
At WS LR RE, RifltEepikin
RENELIER.

A match mads in heaven for meat and seafood lovers, exparance
a symphony of flavours with fresh seafood pasie wrapped in
savoury bacons sirips and layered with a dollop of refreshing
salad crearm — a dedight for all the senses.

ol =
¥

$18 =t / per portion

IR

DONUT WITH SEAFOOD PASTE

Rt e R RN ERRNER
B, BOEHSIMANEECE, RiEit

Dough frifters stuffed with cuitlefish paste,
coated with fragrant sesame seeds bolore
deep frying 1o a delightful, golden crisp and
servad with sweat peanut shnmp pastea.

$18 =4 / per portion

L3 ]

'MEE GORENG' -
FRIED NOQODLES MALAY STYLE

REXLRA, DROPEPENBERSHNER
z—. REBBROEXER T RNBEWFOER
fEAek, FRiED, AEERE. SENTFE
EHFESHROMK.

One of JUMBO's best-selling dishes and made with our
own unique blend of spices, this flary noodle dish s
perfactly balanced between spicy and savoury; scrambled
wilh eggs, fresh ssafood and bean sprouls to create &
kaleidoscope of flavours.

e e
¥

$22 m4 / por porion

FIRBCR 78 2 44

COD FISH STEAMED WITH PRESERVED
RADISH AND DICED CHILLI

IR RMREA DB, RESARBOTERR
TR, HRRWR, B, ¢ARREH.

Fillet of cod s steamed atop a silky bed of egg whites,
with diced chili paci and toppings of minced presenved
radish and garic satéed 10 a taste méknge.
The sucoulent cod simply medts in your mouth.

i
4

$28 ®#t / por pioce

AR SRR

SHELLED PRAWNS FRIED
WITH GOLDEN SALTED EGG

RN R R BRI A —HRRE
FEEATERIN . SMEEAMAETIR, RCHERETT
FROSWEED, BTE0AENHIKE.

A crowd favouriie amidst a sea of salted egg yolk
offerings, this JUMBO signalure dish features
prawns skilifully wok fried to achieve a delicate
crispy exierior, whilst preserving the ftender

crustacean within,
$26 = / per portion
JSIE Alc EEE Chinesa Taa: §1.50 9 A/per passon . | 3EF Huts: §1.20 §iliper plate | DIEEAREESNEREE, SRAFREESE /S, FRNBROANSES. Chinsss Tea and Nuts
1043023 wre chargeable, ploass lot our wisfl know If you would profor rot to have cneiboth served to you. | M ROVSE{ER. Pholos are for lustretion purposes only.

) HEETR Signnture Dish



106. R E &P EFIE

Golden Salted Egg Prawn Chins

Appetiser
514 / Per portion

101, FFR T SEiFiERiD@Bwsoorn 569

Live Boston Lobster Chilled with Fresh
Fruit in Sesame Dressing {approx. 5005}

@102 SFEHBERRIFDE s22

Dragon Frult Lobster Salad with
Lumpfish Caviar

103. FEHFFIF $18
Chilled Live Prawns with Mango
and Fomelo

104. FEEKBE 518

Chilled Mango Shredded
Roastad Duck Salad

102. BFEBEREIFCE

Dragonfrult Lobster Salad with Lumpfish Caviar

®105. @R S $14

Seafood Donut Tossed in Salad Cream

106. REEERPAFIE $9.80
Golden Salted Egg Prawn Chins
@ 105, BRI
Seafood Donut Tossed In Salad Cream
BEBSHMEN. Prices are subject fo servico charpe and prevaling G5T. | BfISASTEIARERY (AXEFERT) S0, B8, & 08, B8, ¥F, E0AH. OREDN JSJE Alc
EEE, MSRTNNESHER. Ourfocd may contaln or come Inte contact with (but not imited o) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please spesk 10,2023

o our asnvice ataff f you have any concerms.



N

il 5,

Soup / Abalone

EEBNAGFET, SRAANNMEHEY
L, mENNF, BB —EREFH
BANES, RIELAENEOLM.

Whet your appetite with a pot of liquid sunshine:
this rich, velvety golden soup showcases a
medley of premium seafood ingredients; the
sweetness of fresh scallops and prawns against a
backdrop of creamy, ambrosial pumpkin.

Bamboo Clam Steamed with Minced Garfic

@07 ST EEE

Seafood Pumpkin Soup

4 / Per Person  i\/S #4} / Each
@107. aEEH $16 $36 12. SIS $58
Seafood Pumpkin Soup Chilled Sliced Abalone with
Chel's Special Sauce
108. EREERS $16 $46 3. BEBRER=LHE $58
Bralsed Crab Meat and Whole 3-Head Abalone Bralsed with
Flsh Maw Soup Dyster Sauce
14, =d@y\REmn L) $62
1t / Per Portion Sliced 3-Head Abalone Braised with
Seasonal Vegetable
0% MR- 2 H5. EEFALMBLHE 20
Ty M Ploug 5-Head Abalonie and Shiltake Mushroom
Braised with Oyster Sauce
1M0. BETEE 518
Seafood Beancurd Soup
: &R / Each
116. REETE
Live Clam Bamboo Clam Steamed with Minced Garlic
9 70% - 0% c16
i " approx. Tig - 80g
[ iy 2t approx. 81 - 1009 s18
i o
1005 / Per 100g
' L 17, RIBEHS $20.80
: . Geoduck Clam Sashimi
ﬁ £ 118, ERRIEE $2080
¥ (j Geoduck Clam Served with
- Superior Stock
19. X.0.B@ihs $20.80
116, FREF A TT 6% Suochick Clam i Frivs with

J5IE Alc
1052023

FEHE Chingsa Taa: $1.50 9 A per passon | 3BT Huts: §1.20 Silliper plate | PEELRESSNESEHE, SRATEEELD / @E, FENBOANNS. Chinsss Tea and Muts
sre chargeable, planss lot cur wieh know If you would prefer not fo have onaboth served to you. | BH ROSEE T . Photos are for lustretion purposes ooy,
) {EEE Signnture Dish



Meat / Poultry

201,

202,

203.

204.

205.

#13 / Per portion

EEHS

Mocha Pork Ribs

EMETEHR

Pork Ribs Glazed with Tangerine Honey

EBWDER

Venison [Deer Meat) Stir Fried with
Ginger and Spring Onions

EHE

Baby Lamb Rack Grilled with Pepper
and Honey Sauce

T ()

Beef Fillet with Black Pepper Sauce
(Fer pieca)

524

524

524

518

416

207.

HHEEZ ELEMERRORMSEENNER, BHENE, dAER LK
Fir A ERE T, AR, BER.

The pork ribs are marinated in a secret blend, then fried till crispy on the outside
and juicy on the inside, before being coated with a robust mocha sauce.

&4 / Per portion

e $20
Sweet and Sour Pork
= BRaE $18

Chicken Stir Fried ‘Gong Bao® Styla

WERSHREAT. Prices are subject fo senvice charge and provaling G5T. | BRSASTEIWEERE (MXEFERT) &6, AR, 4, 08, B8, %%, ,E0LL. DRDN
A, MSNNSESHBEE. Ourfood may contaln or come Into oontact with (but not limited o} milk, sggs, fish, shelifish, tree nuts, peanuts, wheat and soybeans. Please speak
o our asnvice ataff f you have any concerms.

JEJE Alc
10/2023



J5IE Alc
06/2023

303. BE T RER
Beancurd and Assorted Seafood
Braised in Claypot

L]
Py h‘
oy o |
' _'I

Beancurd

|4} / Per portion
® a0 WHY SRS E
Home-made Vegetable Beancurd - 301. EEIEETER $26
Braised with Crab Meat Home-made Vegetable

Baancourd Braised with
Crab Maat

302 HEIHEITE $22

Home-made Vegetable
Beancurd Braised with
Frash Mushrooms

303. EEOME $24

Beancurd and Assorted
Seafood Braised in Claypot

304, HEOW $20
Beancurd on Hotplata

»

ARERH—RTT=%, SN, &%
Topped with a vegetable paste, the home-made
beancurd is fried to a golden hue then simmered
in a flavourful stock of fresh succulent crab meat
and egg whites.

FEHE Chingsa Taa: $1.50 9 A per passon | AT Hute: 5120 Silliper plate | PEELRESSNESEHE, SRATEEELD / @E, FEMBOANNS. Chinsss Tea and Muts
sre chargeable, planss lot cur wieh know If you would profer not fo have onaboth served to you. | BH RESEE . Photos are for lustretian purposes coly
) HEHTR Signoture Dish



a0s. X.0. BWAESE

Asparagus Stir Fried with X.0. Sauce

Vegetable

G4 / Per portion

305. WIWEB/TEELE $32

Asparagus | Broccoll Stir Fried with Scallops

306. FOEERRE 522

Chinese Spinach Braised with Conpoy and Century Egg

307. SR 516
‘Kang Kong' Stir Fried with Sambal

308. X.0.&pAESE $24

Asparagus Stir Fried with X.0. Sauce

3080. WPB=TE $20

Stir Fried Broccoli

310. RTFHMBEEER 516

Chinese Chives Stir Fried with Bean Sprouts and Dried Sole Fish

306. FREEDRES 307. ﬁﬂﬂ:‘i’é

Chinese Spinach Bralsad wilh Conpoy and Century Egg ng Kong' Stir Fried with Sambal

MEMSAMRAL. Prices am subject o sendco charge and provaling GST. | BfSASTEIARERE (EIEFERT) &0, B8, 4 8, B8, %, fE0AHE. NREN J5JE Alc

EEEt, MSNNSESHBEE. Ourfood may contaln or come Into oontact with (but not limited to} milk, sggs, fish, shelifish, tree nuts, peanuts, wheat and soybeans. Please speak 10,2003
o our asnvice ataff f you have any concerms.



Seafood

4 / Per piece
® 401, MBRBEHEEES (0100w $28
Cod Fish Steamed with
Preserved Radish and Diced Chilll
{approx. 100g)
@ 402. REHRSEE $28

Crispy Fried Cod Fish with Nonya Sauce -
-:l'..-?" e ‘

& S =

403 HBESR
Cod Fish Wok Fried with
Chefs Speclal Spicy Sauce

#{% / Per portion

@ 403. HEEs $36
Cod Fish Wok Fried with
Chef's Special Spicy Sauce

@ 404, HERHEE@L $19.80

Chilli Grab Meat Sauce with
Sliced Fried "Mantou’

@ 405. EHHETF 522
Scallops Wrapped In Yam Ring

(& 406. BRIEDIRF 518
Crispy Fried Baby Squid

@ 407. HEwE $16

Donut with Seafood Paste

@ 408. DEBERS $16 @® 406, BIEHEF

Seafood Bacon Roll Tossed Crispy Fried Baby Squid
with Salad Cream

® 404 FRINEEPIIHECXEIS L

Chilli Crab Meat Sauce with
Sliced Fried 'Mantou’

LIGIFMENAR, tEEFANERARRTRENN. BZRRnESFHEMTAENET, AN
HNA—-ETH. FRAGENETRHTPETARAET, BERESMRANRAEERS ERIE!
Satisfy your crab cravings without the hassle, with this innovative presentation of our Award-Winning
Chilli Crab. Lavish chunks of crab meat are served in our signature sauce, tinged with sweet-sour
flavours and a subtle eggy fragrance, complemented by sliced fried mini buns.

JSIE Alc [ Chinese Taa: $1.50 % A/per parsson - | % Huts: §1.20 Sillper plate | PERLARTERNERNHE, SRATREELD /@EE, HFRONRNGANL. Chinsss Tea and Huts
1043023 wre chargeable, plaass lot our wish know If you would profor mot to have cneiboth sarved to you. | BH ROVEEER . Pholos are for ustretion purposes only.
() FIETR Signature Dish




@ s0z0. EimbeiR TR 4T

Boston Lobster Braised
with Superior Broth

Eﬁ%ﬁgtzgiﬁﬂ. E%i—ﬁﬁglﬁ;ﬁﬁ!iﬁﬂﬂmgﬂ Liv I_ b t r
HE. EALFER, ZAR, BRSPS EL N EARER
MENELGFANOE T B BEMK, hFHEErharLeiett. e obste

A deceptively simple dish that truly exhibits the natural nectar of fresh,
live seafood; Boston lobster is carefully braised in superior stock, the
sweet broth itself brewed for at least 6 hours with a variety of rich
ingredients including premium pork, Yunnan ham and pig skin.

iE I EFiEE

Choice of Live Lobster 1005 /Per100g % H / Each

501. B 2E AT $26.80 =
Australian Lobster

502. ELHNIEATF - 569

Boston Lobster (approx. S00g)

i& 1L 4F#L | Live Lobster Cooking Style

A W8
I 501 ONLY |

B. B¥Y
Blanched IEKICITRA

C. KRB

Steamod with Chinese Wine and Egg White

D. Likid
Braised with Supsrior Broth

E. 44

Btir Fried with Cheese and Butter

F RESDY
§tir Fried with Golden Saited Egg

G. EE
&tir Frind with Gingar and Spring Onions

H. @ik S01A.  BEH 18 &F %) 2%

Stir Fried with Peppar and Spiced Salt Austraiian Lobatar Sashimi

WHESHMER. Prices are subject fo servico charpe and prevaling G5T. | BISASTEIARERY (AXEFERT) 440, B8, & 08, B8, ¥F, @A, DREDN
A, NSNS EEMBEE. Ourfood may contain or come into contact with (but not limited to} milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak
tor our service staf  you hive any concerms.

JSJE Alc
10/2023



®e04. T RIEEF

Live Prawns Fried with Cereal

BN RS8R, OMEREE, HEXHE
FOVEr AR e, EERRE, $AFERW.
Coated with toasted cereal for an”additional
crispy dimension, experience a myriad of flavours
with its garnish of chilli padi and curry leaves.

&3 / Per portion

601. EHIELEF 528

Herbal Drunken Live Prawns

802. HEELTF 526
Baolled Live Prawns

803. IELiEATF 526
Live Prawns Fried with Pepper
and Spiced Salt

@ 604. BEELF 526

Live Prawnsa Fried with Caraal

605. FEEEIELF $26

Live Prawns Steamed with Minced Garlic

601. BHHRELF

Harbal Drunken Live Prawns

®
i} / Per portion
u— 606. PpEREFIR $26

Fresh Prawn

Shaellad Prawns Tossed with
Salad Cream

@ 607. HESIIFIR 526
Shelled Prawns Fried with
Golden Salted Egg

608. I S AFER 526
Shelled Prawns Fried
with Coreal

605, HIEhIFER $26
Bhelled Prawns Fried with

Pepper and Splced Salt

610, = EEFER $26
Shelled Prawns Stir Fried
with Sambal
® s07. REESDEFIR
Shelled Prawns Fried with Golden Salted Egg
JSIE Alc “FEEE Chingsa Taa! $1.50 %A per passon | 3E% Huts: §1.20 iliper plate | PEELRESHNEREH, HEFFHERLD /SEE, FROVOAMAS. Chinsss Tea and Nuts
063023 wre chargeable, plosss lot our wisfl know If you would profor rot to have cnelboth served to you. | M ROVSE{ER. Pholos are for lustresion purposes only.

) HEHTR Signnture Dish



. o= MH?EEE%HH%F*N?E‘I', FiRE T ERAHE. M
@ 7o3c. HIBEF HAEBE B EEANY, RIELAENEFRE.
‘Soon Hock’ (Marble Goby) Laiflaﬁl:!rh'-lla En?ﬂy tlllu:rﬂﬁ t_lﬂlilicjmi‘ﬁﬂnh rich E:Ic:lgmin mﬂ&
L] a UFM 53 ]
BOSR N S5 Ovei: Shice ;u:eet., eII::tFa taste nndlﬂ'ne natural succulence of the m

Live Fish

HKERIEE
Choice of Live Fish

701. Bt

Star Garoupa (approx. 600g)

T02. BB
‘Long Hu' Garoupa (approx. T00g)

703. &=
'Soon Hock' (Marble Goby)
{approx. T00g)

704. HES

Sea Bass (approx. B00g) ® vosp. BEEREFYL
Red Tiiapia Doesp Fried with Nonya Sauce
705. BF¥L

Red Tilapia (approx. 800q)

;E@ S | Live Fish Cooking Style

D. MRIELE

Deap Fried with Monya Sauce
L U

E B HEE =
Deop Fried with Manga Dressing Thal-Style 7034, HESE

"Boon Hock' (Marble Goby) Steamed with Soya Sauce

HEMSHERAT. Pices are subject o servico charge and provaling G5T. | BFSASTEIWREERY (AXEFEMT) &4, AR, &, 08, B8, EF, hE0LE. oREDN JSJE Ml
EEE, MESRTNNESHER. Ourfocd may contain or come inte contact with (but not limited o) milk, eggs, fish, shelifish, tree nuts, pranuts, wheat and soybeans. Please spesk 1272022
to ousr anrvice ataf B you have any concarms.




JSJE Alc

A

go1. PUHIHRINTS £ 48

Alaskan Crab

802. 8

Mud Crab

803. EEE

Dungeness Crab

Choice of
Live Crab

HAmE I —RBETaS B R kE, pLEXH SR
MiFSHCREESTH. EMRNHAHSKFFEMNREHE;
FEAERNO, AN, MWeE TN,

Commonly sourced from the pristine waters of the Bering Sea, the
Alaskan King Crab earns its namesake with its sumptuous size and
icanic, long legs — the meat of this crab boasts a distinctive sweetness
unlike any other; its texture exceedingly fresher, more delicate and
softer in bite.

#1003% / Per 100g
801. PIfARINT E&E $29.80

Alaskan Crab

#75%5% Recommended Cooking Style:

B. {AE B 8% Signature Black Pepper Crab

C. B8 & i %E Stir Fried with Golden Salted Egg Crab

D. {EM % B 7% % Steamed Crab with Chinese Wine and Egg White
E. HH % Stir Fried Crab "Kum Hiong’ Style

BME~TE1ER, SlFEEF. 0E. FFREDRMN.
giﬂﬁmﬁlﬁﬁﬂimmﬂﬁm%. EtEENETeaRT

With origins rooted in a variety of countries including, but not
limited to, Sri Lanka, India, Philippines and Australia: The Mud Crab
is heralded for its snow-white flesh with just a tinge of sweetness —
excepticnally juicy and meaty, this succulent crustacean soaks up
every ounce of rich, piquant flavour.

14 / Per portion

802. HiE s88
Mud Crab {#4 / Approx. B00g)

5118
(£ / Approx. 1kg)

5148

(£ / Approx. 1.2kg)

{7 #% Recommended Cooking Style:

A TR 2588 Award-Winning Chilli Crab

B. {Ah¢ B #141% Signature Black Pepper Crab

C. RS &% Stir Fried with Golden Salted Egg Crab

D. {EMEE 53 % Steamed Crab with Chinese Wine and Egg Whi

E.H%& 98 Stir Fried Crab "Kum Hiong’ Style w

FRENBTELFAMELCIEALRES, BRSSP
i, FRAEHUERAEME. BEENRHOBRIE
it RENEREH.

Our Dungeness Crabs come from Canada and the Northern parts of
USA, Though the flesh in its body is often tender, the meat in the
legs remain firm and delectable. ‘With its lighter, uniquely nutty
taste, the Dungeness offers a fresh, premium crab meat —
delightfully salty-sweet and flavourful.

{7 / Per portion

803. E=ME $98
Dungeness Crab (£ / Approx. 1kg)

7 FE Recommended Cooking Style:

B. {Hi% 8448 Signature Black Pepper Crab

C. R E £ 74 Stir Fried with Golden Salted Egg Crab

D. {EBE T 535 Steamed Crab with Chinese Wine and Egg White
E. H &4 Stir Fried Crab ‘Kum Hiong’ Style

EHE Chinesa Tea: §1.50 | AMper pamson | % Nuts: §1.20 Siliper plate | PEELABEERNUATE, DEAFREESD /REE, HEMRNAMANL. Chinsss Tea and Nuts
are chargaable, please lei our stefl know H you would prefer not i have onalboth served to you. | M R 0088EF. Pholos are for lustmSon purposes only.

() 2T Signature Dish



A
A/ ﬁ Live Crab
Cooking Styles

EARETARAEERNSANDS, FEPTEO. ENNA
C.REShE AEFO+4%ED, Sx0degmeE, ODSRRRFEnag,

i Fri A dish that speaks for itself, JUMBO Seafood’s salted egg yolk
ggﬁ:é'%f;: E’;ﬁamm recipe uses only quality egg yolks; robust yet not too creamy, a

light, briny crisp envelopes each crab, promising a burst of umami
flavour with every bite.

EHEE

Stir Fried Crab
'Kum Hiong' Style

A. IRIZFRENE

Award-Winning Chilli Crab

B. 18 5% R AA A8

Signature Black Pepper Crab

C.RE®DPE

Stir Fried with Golden Salted Egg Crab

D.itEEHZEE

Steamed Crab with Chinese Wine and Egg White

EHEE

Stir Fried Crab "Kum Hiong' Style

Md WS ME . Prices are subjeci io service charpe and provaling G5T. | BNS®STEINEERE (MTEFERT) S5, B8, 4, A8, B8, EF, fE0AH. HREN

EEE, RSRNEESARE. Ourfood may contain or come inte contact with (but not limited to) milk, eggs, fiah, shelifish, tree nuts, peanuts, wheat and soybeans. Please spoak
tin oer sarvice ataff f you hive any concams.

JSJE Alc
1272022



A. IRAZ TR

Award-Winning Chilli Crab

B. JahR R AE AR

Signature Black Pepper Crab

BREMNTRBLUSENERRAT, EARE
EE. FHORATER LRENEOILAEE
D. EREEORE BEHRY, ERAFLEAGENEE, LHHD

Steamed Crab with EMRADTAOS, ORHEMMEHEE,

Chinese Wine and Egg White

Recommended for the crab connoisseur; this dish
spotlights the crustacean’s own natural sweetness,
with a splash of soya milk adding a delicate, creamy
texture to the base, halanmg against the airy
lightness of egg white and the fragrance of "Hua Diag’

{Chinese wine).
JSIE Alc L Chinsss Taa: $1.50 B A/per parson - | 5 Nuts: §1.20 §iliper plate | PINEAREESNEENH, DDA FEERSD /RS, FRNBOANNS. Chinsss Tea and Nuts
12/2023 wre chargeable, plosss lot our wisfl know If you would profor rot to have cneiboth served to you. | M ROVSE{ER. Pholos are for lustretion purposes only.

) {EETE Signasure Dish



e / 1l / ks

Rice /| Noodle / '"Hor Fun'

BRI

Supreme Seafood Fried Rice

REAMAREREESENRE. Kk - A
AFEZ. BENSSEEEFETREDERDSN - 4 i
RS, Bdme T WS . R &
EIFmigeE, RIERENSEKES. - s

Not your ordinary fried rice, JUMBO Seafood
brings you nothing but a composition of the
highest quality seafood ingredients; sweetness
counterbalanced against the fragrance of ‘wok hei’
- a complex charred aroma achieved only by the
most skillful of chefs.

4} / Per portion
® o01. R INE $22
Supreme Seafood Fried Rice
902. HHM kIR $18
Yangzhou Fried Rice
903. MEENE $14
Egg Fried Rice
@ 904. X.0. WHINE 524
X.0. Fried Rice with Seafood
@ oos. “E_mmﬁ, e @ c05. SR
i Style ‘Moe Goreng’ - Fried Noodles Malay Style
906. EiEE $16
Fried Noodles Hong Kong Style
907, BT $22
Fried "Hor Fun’ with Seafood
® 908. FITERE $30
King Prawns and Fragrant Rice
In Rich Seafood Broth
® 900. 1EEAE (4 500m) 578

Live Boston Lobster (approo. 500g) and
Fragrant Rice in Rich Seafood Broth

910, FBETWRIFIDRIDER weoom 78

Live Boston Lobster Braised (approx. 500g)
with Glass Vermicelll and 'Sha Cha' Sauce

in Claypol

o1, Bk mm) $1.20 Live Boston Lobster and Fragrant Rice n
Steamed Rice (Per bowi) Rich Seafond Brolh

912, FE/BEEE(RIE L () $0.80

Deep Fried / Steamed Mini Bun (Each)

HEMSHMRAT. Prices am subject o sendco charge and provaling GST. | BfSARTEIARERE (EIEFERT) &0, B8, 4 8, B8, %, fE0AGE. DREN
EEE, BSRNEESARE. Ourfood may contaln or comes Inte contect with (but not limited to) milk, eggs, Ash, shelifish, tree nuts, peanuts, wheat and soybeans. Please spoak
tion ower service ataff f you hive any concams.

JSJE Alc



® 00 HIZHE

Chilled Mango Sago Pomelo

Dessert

(i /Per Person

1001. &MERFR 6
Sweat Yam Paste with Gingko Muts
and Pumpkin

1002. jEEMHE (A 2) $6

1001, ERBRFE toticoigy ~ e
Swest Yam Pasts with Gingko Nuts and Pumpkin
1003. HRHEE 56

Chilled Mange Sago Pomelo

1004, =828 T 56
Chilled Mango Pudding

1005. BRI 56

Chilled Limea Jeily with Mixed Frults

1006. BEIERHR (e $16
Mixed Fresh Fruits (Per portion)
JSIE Alc [ Chinese Tea: $1.50 % A/per parsson - | % Huts: §1.20 Siliper plate | PERLARTERNENNHE, SBETEEELD /@EE, HENROGANL. Chinsss Tea and Huts
1373033 wre chargeable, ploass lot our wish know If you would profer mot to have cneiboth sarved to you. | BH ROWSEEER . Pholos are for lustretion purposes only

) HEHTR Signnture Dish





